METRO MANILA SHOWROOM: VESMACH Bldg. Km. 19 East Service Rd, Brgy. SMDP, Paraiiaque City 1700 PH

]CG Marketing Group, Inc.

Your partner in growth...

TELEFAX: (02)8869 3754, (02)8869 3755, (02)8869 3756, (02)8832 8292

DAVAO SHOWROOM: Maya St., Ecoland Phase 2, Brgy. Bucana, Matina, Davao City 8000 PH

TELEFAX: (082)297 6059
www.vesmach.com / info@vesmach.com

Vesmach

YOUR BAKERY SOLUTIONS PROVIDER

Convection Oven
MODEL: MYEQO5S & MYG05

+ Ideal for small bake-off store
+ Automatic temperature control system
+ With steam

with Proofer with Stand

Ve |

This machine is used for breads and cookies with automatic control
temperature to save on LPG or electric consumption

Power 1PH 22Amp/ 3PH T3Amp (220V, 5KW)

Capacity 5 trays/layers 72x46¢cm or 10 trays of 14x18"

Dimension L102xW 90 xH 64 cm

Net Weight 130 kg

Power 1PH 0.5KW/ 3PH, 3.85KW (220V)

LPG Consumption 0.2kg/hr 22.8A (1PH) | 0.15kg/hr, 13.2 A (3PH)

RPM 1430 )

Temperature Allow to Spray Higher than 130 é

Capacity 5 trays/layers 72x46¢cm or 10 trays of 14x18" §

Dimension L 102 x W 90 x H 64 cm -

Net Weight 130 kg £

Power 1.7KW, 7.7A, 220v, 1PH é

Capacity 16 Trays 60x40cm or 32 Trays 13"x18" 60x40*16 trays, w/ Wheel %
96 Loaf Bread 12"x4"x4" in size 72cmx46¢cm* 16,trays or é

14"x18"*32 trays 3
Dimension L107 xW 91 xH 100 cm =



